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The  recipes  on  the  following  pages  have  "been  "brought  together 
to  meet  the  numerous  requests  which  come  to  the  Bureau  of  Home 
Economics,  often  from  housewives  who  are  called  upon  to  take  charge 
of  a  church  supper,  a  grange  or  other  commianity  gathering;  or  from 
food  ma.nagars  of  camps  or  school  cafeterias;   or  sometimes  from 
hostesses  who  are  planning  to  serve  a  considerable  number  of  guests. 

The  recipes  will  yield  about  25  average  servings.     The  number 
and  variety  of  dishes  is  limited,  however,  to  recipes  tried  out  in 
the  Bureau's  labora,tories  from  time  to  time  for  varic^is  purposes, 
and  this  collection  is  a  by-product  rather  than  a  separate  under- 
taking in  itself.     This  fact  will  explain  the  presence  of  some 
recipes  and  the  absence  of  others  which  might  be  expected  to  appear 
in  a  more  systemp.tic  cook  book. 

Other  qupjitity  recipes  have  been  issued  by  the  Bureau  in  mimeo 
graphed  form  under  the  following  titled:     "School  l^anches,  with 
recipes  to  serve  50  children"  and  "Noon  meals  for  nursery  schools," 
with  recipes  for  25.    Both  of  these,  a.s  well  as  the  present  pamphlet, 
are  available  free  on  request  to  the  Bureau  of  Home  Economics,  U.  S. 
Department  of  Agriculture,  Washington,  D.  C. 

The  quantities  of  ingredients  for  the  recipes  in  this  pamphlet 
are  given  by.  we:.ght  as  well  as  m.easure,  rnd  the  recipes  themselves 
furnish  a  choice  for  luncheon,  dinner,  supper,  or  party  menus.  The 
table  which  follows  this  page  is  includ^-^d  to  help  in  planning  for 
quantity  cooking  by  showing  the  approximate  number  of  servings  to  be 
expected  from  given  amounts  of  food  materials  purchased. 
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SERVINa  qUAilTITY  OBTAIlNlED  FROM  GIVEN  MomiTS  OF 
FOOD  MTSHIALS  AS  PUKCIIASED 


Product 

Quantity 
as  purchased 

A         T*r\  "v  n  m  o  T  o 

V  :3  C  X  V  -L  J-ipj     ^  KXi^il  0  X  0 

Fraits 

Apples,  "baked 

1 

pound  (3  to  5) 

3  to  5  servings 

in  sirup 

1 

po'ond  (2  large) 

3  servings 

Apricots,  dried,  cooked 

1 

pound 

20  to  25  servings 

Bananas,  baked  or  sliced 

1 

po^and  (4  to  5) 

4  to  5  servings 

Blackberries,  rarr 

1 

quart 

5  servings 

Cranberries,  sauce 

1 

poiond  (l  quart) 

6  to  8  servings 

G-rape  fruit 

1 

medium 

1  cup  juice  or  12 

sections 

Lemons 

1 

medium 

3  tablespoons  juice 

•  Oranges 

1 

medium 

1/3  cup  juice  or  8 

sections 

Peaches,  fresh,  sliced 

1 

pound  (5  to  6) 

4  servings 

canned 

No.  3  can 

10  -  11  halves 

Pears,  fresh,  cooked 

1 

pound  (3  to  6) 

4  servings 

canned 

No .  3  can 

8-9  halves 

Pineapples,  fresh 

1 

small 

6  servings 

canned 

No.  3  can 

8  slices 

Prunes,  dried,  cooked 

1 

po-'ond  (30  to  40) 

10  -  12  servings 

Raspberries 

1 

quart 

6  servings 

Rhubarb,  fresh,  cooked 

1 

pound,  trimmed 

4  servings 

Strawberries,  \7hole 

1 

quart 

5  servings 

crushed  nith  sugar 

1 

quart 

6  servings 

Vegetables 

Aspara^s,  fresh 

1 

jjound 

3  to  4  servings 

canned 

No.  2-1/2  square 

medium  stalks 

7  servings 

Beans,  lima,  fresh 

2  pounds,  in  pod 

5  to  6  servings 

No.  2  can 

tj    0  0  X  V  X 1  ig,  0 

dried 

1 

pound 

12  to  14  servings 

navy,  dried 

1 

pound 

12  to  14  servings 

snap,  fresh 

1 

pound 

3  to  4  servings 

canned 

No.  2  can 

5  to  7  servings 

Beets,  cooked,  sliced 

J- 

pound 

4  to  5  servings 

canned  whole 

No.  2-1/2  can 

10  to  12  medium  beets 

canned  cubed 

No.  3  can 

8  servings 
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SERVIITa  qUAlTTITY  QBTAIIIED  FROM  atrm  AlviOUI^TTS  OF 


FOOD  IvLA-TERULS 

AS  PURCHASED  -  (Continued)" 

irrOCiLC  li 

Q,uantity 

Approximate 

as  purchased 

serving  quantity 

Broccoli 

.  .  ^  :  

1  pound 

2  to  3  servings 

Srussel  sprouts 

1  pomid  or 

5  to  5  servings 

quart  "box 

CalDlDage,  cooked 

1  po";jnd,  small  head 

3  to  4  servings 

Carrots,  cooked 

1  pound 

4  servings 

Cauliflower,  creamed 

1  mediijjn  head 

6  to  7  servings 

Celery 

1  medium  "bunch 

7  stalks 

Corn,  canned 

Ko .  2  can 

5  to  5  servings 

Cucumber 

1,  9  inch 

20  to  30  thin  slices 

Eggplant,  cooked 

1  small 

5  to  6  servings 

Lettuce 

1  pound  head 

12  to  15  leaves 

Mushr 0  om  s ,  c  r  earn  e d 

1  pound 

5  to  6  servings 

Onions,  "balced 

1  pcjind 

3  to  4  servings 

Peas,  fresh 

2-1 /4  pounds,  in 

5  to  6  servings 

pod 

carmed 

No.  2  can 

4  to  5  servings 

dried 

1  pound 

12  to  14  servings 

Peppers,  stuffed 

5 

6  servings 

Potatoes,  cooked 

J-    fJU -i-iiv,.. 

^    oc-X  V  J-li^o 

Potato  chips 

1  pound 

12  to  15  servings 

Sauerkratit 

1  quart 

5  to  5  servings 

opinacn,  cooKec>. 

±    jj  OU_li^ 

c,  servings 

Sweet  potatoes,  cooked 

1  pound 

4  servings 

Tomatoes,  with  lettuce 

1  pound 

4  to  5  servings 

canned 

Ko.  3  can 

6  to  8  servings 

Turnips,  cooked 

1  po^ond 

4  servings 

Nuts 

* 

Almonds 

3-1/2  pQionds, 

3-1/2  cups,  1  pound, 

unshelled 

shelled 

Filberts 

2-1/4  pounds. 

3-1/2  cups,  1  pound, 

unshelled 

shelled 

Pecans 

unshelled 

shelled 

Peanuts 

1-1/2  pounds, 

3  to  3-1/3  cups,  1 

unshelled 

pound,  shelled 

TJ'alnut  s ,  Engl  i  sh 

2- 1/2  po'onds, 

4  cups,  1  pound, 

rjishelled 

shelled,  halves 

3  cups,  "broken 

Walnuts,  "black 

1  pound,  shelled 

4  cups,  halves 

SERVINO-t^D-MTITY  OBTAIHED  FROM  GIVEN  AMOUNTS  OF 
FOOD  MATERIALS  AS  PURCHASED  -  (Continued) 


...  -. ..  .... .Product 

Quantity 

Approximate 

as  purchased 

serving  quantity 

Meat ,  Fish ■ and  Poultry 

Bacon 

1  pound 

8  to  10  servings 

Chops —  '            ■    ,  . 

1  pound 

Lamb 

5  servings 

Pork 

4  servings 

G- round  meat 

1  pound 

5  servings 

-Lo  bo  x'i  pouncis 

<jD  I/O  ou  servings 

Roasts 

1  pound 

2  servings 

Fish,  with  bone 

1  pound 

2  servings 

jish  iiliets 

1  pound 

4  servings 

Oysters  (soup  or 

\ scalloped 

1  quart 

8  servings 

unicKen,  saiao. 

1 ,  5  pounds 

8  to  10  servings 

Miscellaneous 

Bread 

1  pound 

18  slices 

Butter  ■ 

1  poujid 

36  to  40  pats 

Cheese,  grated 

1  pound 

4  cups 

Coffee 

1  poimd 

35  to  40  cups 

Cream  for  coffee 

1  pint 

32  tablespoons 

Ice  cream 

1  quart 

6  servings 

Pie 

9  inch 

6  servings 
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SOUPS  MD  CHOTOERS 
Cream  of  Spinach  Sowp 
1/2  cup  flour  4  quarts  milk 

1/8  pound  (1/4  cup)  melted  "butter  3  pounds  spinach  (4  cups)  chopped 

or  other  fat  Salt  to  taste 

Blend  the  flour  and  fat.    Heat  the  milk  in  a  double  "boiler,  add  the 
"blended  flour  and  fat  and  the  chopped  spinach.     Stir  until  thickened, 
season  and  cook  for  10  to  15  minutes . covered. 

"Variations ;     Use  other  vegeta"bles  in  place  of  spinach.    For  cream 
of  carrot  or  turnip  soup,  use  2-l/2  pounds  (I-I/2  quarts)  grated  raw 
carrots  or  turnips  in  place  of  the  spinach. 

Cheese  Soy.T) 


4  quarts  milk 

1/4  pound  (1/2  cup)  "butter 

1/2  cup  flour 

1  pound  (4  cups)  soft  flaked  cheese 


Salt 
Paprika 
Tabasco  * sauce 

1/2  cup  finely  chopped  parsley 
or  4  cups  croutons. 


Eeat  the  milk  in  a  double  "boiler.     Stir  some  of  the  hot  milk  into 
the  Tzell  blended  butter  and  flour  until  smooth.    Return  to  the  double 
boiler,  stir  to  mix  well,  then  cover  and  cook  for  10  minutes.    Add  the 
cheese,  stir  until  melted  and  beat  until  smooth.     Season  to  taste  with 
salt,  paprika,  and  a  few  dashes  of  Tabasco  sauce.     Sprinkle  a  little 
parsley  or  croutons  over  each  serving. 


Bean  or  Sp 1 i t  Pea  Soup 

2-1/ 3  pounds  (6  cups)  dried  beans  l/4  cup  flour 

or  split  peas  2  quarts  milk 

Cold  water  2  tablespoons  salt 

1/2  pound  (1  cup)  chopped  onion  Lemon  slices 

3/8  po"and  (3/4  cup)  butter  or  Parsley,  finely  chopped 

other  fat 

Pick  over  the  beans  or  peas,  wash  well  and  soak  over  night  in  3 
quarts  cold  water.     In  the  morning  add  3  more  qua.rts  of  water  and  the 
onion,  cover  and  simmer  for  about  l-l/s  hours  or  until  very  soft. 

Press  the  beans  (or  peas),  with  the  onion,  through  a  fine  sieve 
and  save  all  the  liquid.    Blend  the  fat  and  flour,  add  the  milk,  heat 
and  stir  for  about  10  minutes,  mix  with  the  pulp  and  liquid,  season  to 
taste,  stir  and  boil  gently  for  about  5  minutes.     If  the  soup  becomes 
too  thick  add  more  milk  to  give  the  right  consistency.     Thin  lemon  slices 
and  parsley  ma.y  be  served  over  the  soup  as  a  garnish. 


Potato  Soup 


3  pounds  (2  quarts)  diced  potatoes  l/s  pound  (l  cup)  "butter 

2  quarts  "boiling  water  l/4  cup  flour 

3  quarts  milk  Salt 

1  large  onion,  cut  in  half  Pepper 
1/2  cup  finely  chopped  parsley 

Cook  the  potatoes  in  the  boiling  crater  until  soft.    Drain,  reserve 
the  water  and  rice  the  potatoes.    Heat  the  milk  and  onion  in  a  double 
boiler.     Cook  the  parsley  in  the  butter.    Add  the  flour,  and  stir  until 
well  blended.    Mix  with  the  lootato  wa,ter,  riced  potato,  milk,  salt  and 
pepper.    Heat,  remove  the  onion  and  serve. 


Potato  and  Corn  Chowder 


6  pounds  (4  quarts)  diced  potatoes 

2  quarts  boiling  water 

1  pound  (2  cups)  diced  salt  pork 

3/4  pound  (I-1/2  cups)  chopped  onions 


4  No.  2  cans  (2-I/2  quarts)  corn 

3  quarts  milk 

3  tablespoons  salt. 

Pepper 


Cook  the  diced  potatoes  in  the  boiling  water  about  10  minutes. 
Fry  the  salt  pork  ijintil  brown  and  very  crisp,  then  remove  the  pork 
and  cook  the  onions  in  the  fat  for  a  few  minutes.    Add  the  onion  and 
corn  to  the  potatoes  and  boil  until  the  potatoes  arc  done.    Add  the 
milk  with  salt  and  pepper  to  taste.    Bring  to  the  boiling  point,  add 
the  crisped  pork,  and  serve  over  crackers. 


Clam  Chowder 


3  dozen  clams  (3  quarts  shucked) 
1/2  pound  (1  cup)  diced  salt  pork 
1/2  pound  (1  cup)  chopped  onions 
1/2  cup  flour 


I-I/2  pounds  (1  quart)  diced 

potatoes 
3  pints  milk 

I-I/2  teaspoons  salt  or  to  taste 
Tabasco  sauce 
Chopped  parJ5ley 


Drain  the  clams  from  the  liquor  and  chop  or  grind  them  fine.  Strain 

the  liquor  through  cheese  cloth  or  a  fine  wire  strainer,  to  remove  any 
small  pieces  of  shell.    Crisp  the  salt  pork  and  remove  from  the  fat. 
Cook  the  onion  in  the  fat  for  a  few  minutes,  add  the  flour  and  stir 
until  blended.     Then  add  the  clam  liquor  and  the  potatoes.     Cook  this 
mixture  in  the  upper  part  of  a  double-boiler  until  the  potatoes  are  done. 
Add  the  milk,  the  chopped  clams  and  the  crisped  pork,  cook  for  a  few 
minutes  longer,  sea^son  with  salt  and  Tabasco.    Sprinkle  the  chopped 
parsley  over  the  top  and  serve  with  crackers. 
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Vegetable  Spud 

1  large  soup  "bone  (5  to  5  poimds) 

cracked 
3  quarts  cold  water 

2  green  peppers,  chopped 

1/2  pound  onions  (l  cup)  chopped 
1  hunch  celery  (l  to  2  cups  finely 
cut  with  leaves) 


Fresh  Vegetables.) 

1  bunch  carrots  (2  cups)  finely  diced 

1  pound  turnips  (2  cups)  finely  diced 
3/4  pound  potatoes  (2  cups)  finely 

diced 

2  No.  3  cans  tomatoes  (8  cups) 

3  teaspoons  salt  or  to  taste 
1/4  teaspoon  or  more  of  pepper 


TTash  the  soup  bone  and  be  caref^al  to  remove  a.11  loose  pieces  of  bone. 
Use  a  large  kettle  and  add  the  water  to  the  bone.     Simmer  for  2  to  3  hours. 
Add  the  vegetables,  the  salt  and  pepper  and  simmer  "until  the  vegetables 
a.re  tender,  but  not  broken.    Remove  the  bone,  cut  off  the  meat,  shred  it 
and  add  to  the  soup. 


Vegetable  Soud  (Dried  Beans  .qjid  Canned  Vegetables ) 


1/2  pound  (1-1/2  cups)  dried  lima  beans 
1  pint  Wcater 

1  large  soup  bone  cracked  (5  or  6 

pounds) 
5  quarts  water 

2  ITo.  3  cans  (2  q"aa.r"Gs)  tomatoes 


3/4  po'und  (I-I/2  cups)  onions  chof)ped 

2  ITo.  2  Cc^jis  (5  cups)  corn 

1  IvTo.  2  can  (2-I/2  cups)  peas 

5  tablespoons  salt 

1/4  teasDoon  pepper 

1  teaspoon  celery  seed 


Soak  the  beans  over  night  in  the  pint  of  water.    Wash  the  soup  bone, 
cover  with  the  5  quarts  of  water  and  simmer  for  2  or  3  hours  or  until  the 
meat  is  ver^'-  tender.    Remove  the  soup  bone  from  the  broth,  cut  off  the 
meat  ajid  fat,  discard  the  gristle  and  bone.    Render  the  fat  and  cook  the 
onion  in  it  ijjitil  slightly  browned.     Combine  with  the  drained  beans  and 
the  tomatoes,  cir.d  add  the  mixture  to  the  moat  broth.     Cook  until  the  beans 
are  tender,  then  a,dd  the  other  vegetables,  the  mea,t  chopped,  and  the  season- 
ing.    Cook  and  stir  to  blend  before  serving. 
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MAIN  DISHES 


"Boiled"  Ham 


A  12  -  14  pound  ham  will  serve  25  people.    "Wash  and  scrape  the  ham 
thoroughly,  and  place  rind  side  ux"),  on  a  rack  in  a  ham  "boiler  or  a  large 
kettle.    Add  water  to  cover.    Partly  cover  the  kettle  with  a  lid.  Cook 
the  ham  at  simmering  temperature  (just  "below  "boiling)  and  keep  it  well 
covered  with  water.     If  desired  add  two  or  three  hay  leaves,  several 
stalks  of  celery,  a  carrot  or  two,  a  sliced  onion  and  a.hout  l/2  cup  of 
vinegar.     Cook  25  to  30  minu.tes  for  each  pound  of  ham  or  until  the  meat 
is  tender,  and  if  possible  let  it  cool  in  the  "broth.    When  the  ham  is 
done,  remove  the  rind  and  excess  fat  to  make  a  smooth  surfa.ce.  Pat 
light  brown  sugar  over  the  ham  end  stick  clove's  over  the  top.  Bake 
the  sugar-coated  ham  for  a^'bout  10  minutes  in  a  hot  oven  (500°P.)  until 
the  sugar  has  melted. 

Baked  Horn 


Wash  and  scrape  the  ham  thoroughly  and  soak  overnight  in  a  large 
pan  with  cold  water  to  cover.     In  the  morning  wipe  the  ham  dry  and  place 
it  rind  side  up,  on  a  rack  in  an  open  pan.    Do  not  add  water  and  do  not 
cover.    Bake  the  ham  in  a  slow  oven  25  to  30  minutes  for  each 

pound.  "Wlien  the  ham  is  done  remove  the  rind  and  finish  as  in  the  boiled 
ham. 

Chicken  Pie 

3  fowls  about  4  pounds  each  2  green  peppers,  chopped 

dressed  and  drawn  Flour 
3  teaspoons  salt  Tabasco  sauce 

1/2  pound  (1  cup)  onions,  chopped  Pastry  or  biscuit  dough 

1  small  bunch  (l  cup)  parsley,  chopped 


Pla,ce  the  dressed  fowls  in  a  large  kettle,  "barely  cover  with  hot 
Water,  add  the  salt,  partly  cover  the  kettle,  and  simmer  until  tender 
(about  2  to  2-1/2  hours).    Remove  some  of  the  fat  from  the  top.  Drain 
the  fowls  and  oithcjr  remove  the  meat  from  the  bone  in  large  pieces,  or 
cut  the  fowls  into  serving  pieces.    Cook  the  onion,  peppers  and  celery 
in  the  chicken  fat  for  a  few  minutes.    Measure  the  broth  and  for  each 
cupful  mix  I-I/2  tablespoons  of  flou.r  with  the  fat  and  seasonings  and 
cook  for  a  few  minutes.    Add  this  to  the  broth  and  stir  -ontil  thickened, 
then  add  the  chicken,  more  salt  if  needed  and  a  few  dashes  of  Tabasco 
sauce.    Line  the  sides  of  a  large  baking  pan  with  pastry  or  rich  biscuit 
doijgh.    Pour  in  the  hot  seasoned  chicken  and  cover  with  the  pastry  or 
a  thin  sheet  of  biscuit  dough.    Bake  in  a  moderate  oven  (350^P.)  until 
the  crust  is  golden  brown. 


OreaTned  Chicken 


3  fovrls,  alDout  4  pounds  each, 

dressed  a,nd  drawn 
3  teaspoons  salt  '  ' 

2  small  Dimches  (l  quart)  chox^ped 

celery  and  leaves 


1/2  pound  (1  cup)  chopped  onions 

2  green  .peppers ,  chopped 
Flour 

3  cups  cream 
Tahasco  sauce  ^ 


Prepare  the  chicken  as  for  chicken  pie  (see  preceding  page)<  Drain 
the  pieces,  remove  the  meat  from  tha  bones  and  c^Jit  in  uniform  pieces. 
Cook  the  celery,  onion  and  pepper  for  ahout  15  minutes  in  the  chicken 
fat.    Measure  the  "broth  and  for  each  cup  of  "broth  add  2  tablespoons  of 
flour  to  the  cream  and  mix  until  smooth*     Stir  this  mixture  into  the 
broth  until  thickened.    Add  the  chicken  and  seasonings,  with  more .salt 
if  needed.     Stir  and  cook  a  few  minutes  longer.     Serve  on  crisp  toast  or 
rice  patties,  or  flaky  boiled  rice. 

Creamed  Chipioed  Beef  on  Toast 

1/2  pound  (1  cup)  butter  or  other  fat      1  cup  flour 

1  po-ond  dried  beef  25  to  30  slices  crisp  toast 

3  q-'oarts  milk  Parsley,  finely  chopped 

Melt  the  fat  in  a  large  frying  pan,  add  the  beef  broken  into  small 
pieces.    Cook  ard  stir  until  the  beef  has  crisped.    Pour  in  2-l/2  ajaarts 
of  milk  and  heat  slowly.    Mix  the  remaining  milk  with  the  flour  and  pour 
into  the  misture  and  stir  until  it  has  boiled  about  5  to  10  minutes* 
Ser-/e  on  toast  and  sprinkle  the  top  with  parsley. 


G-round  Beef  Broiled  on  Toast 

5  pounds  (10  cups)  twice  ground  beef  Salt 

1  cup  top  milk  Pepper 
30  to  35  slices  bread 

Toast  slices  of  bread  on  one  side.     Spread  the  untoasted  side  lightly 
with  butter  and  sprinkle  with  salt  and  pepper.    Mix  the  meat  and  top  milk 
until  thoroughly  blended  and  season  lightly  with  salt  and  pepper.  Spread 
the  meat  mixture  over  the  untoasted  side  of  the  bread    slices,  covering 
evenly  to  the  very  edge.    Broil  for  5  to  10  minutes.    Pour  melted  butter 
over  the  meat  and  serve  with  a  sliced  raw  onion. 

Sausage  and  Hominy  -  ' 

3  No.  3  cans  (3  quarts)  cookec  hominy      2  to  2-l/2  po^onds  (4  to  5  cups) 

2  cups  milk  sausage  meat 
2  teaspoons  salt 

Heat  the  hominy  with  the  milk  and  salt  in  a  double  boiler.     Stir  and 
cook  until  the  hominy  is  very  tender.    Fry  the  sausage  in  small  pieces 
until  crisp  and  brown.    Mix  the  sausage  and  some  of  the  fat  with  the  hominy 
and  serve.     If  preferred,  the  misture  may  be  browned  over  low  heat,  using 
the  fat  from  the  sausage.    Turn  out  on  a  hot  platter  and  serve. 
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Vegetaljle  Stew  with  Codfish 

3/4  pound  (I-1/2  cups)  green  1  No.  1  can  {1-1 1 2  cups) 

split  peais  .   .   string  "beans 

1  pound  dried  salt  cod,  cut  in  cubes  1  No.  2  can  (S-l/s  cups)  tomatoes 

Water  1  No.  2  can  (2-I/2  cups)  corn 

1/2  pound  (1  cup)  chopped'  onions  1  tablespoon  salt 
3  pounds  (9)  potatoes,  cut  in  quarters 

Wash  the  peas  and  soak  them  for  12  hours  or  longer  in  a  quart  of 
water.     Soak  the  codfish  in  water  to  remove  some  of  the  salt.  Discard 
the  water  from  "both.,    Boil  the  drained  peas  and  onions  in  2  quarts  of 
fresh  water  ahout  45  minutes,  then  add  the  potatoes  and  codfish.  'yiThen 
these  are  almost  tender  add  the  string  heans,  tomatoes,  corn,  and  salt. 
Stir  and  "boil  ahout  10  minutes.     Serve  over  crackers 

Codfish  Balls 


3  pounds  salt  codfish  8  eggs 

Cold  water  Fat  for  frying 

6  pounds  potatoes  (3  quarts)  mashed, 

seasoned  with  milk  and  "butter  or 

other  fat 

Cut  the  codfish  into  small  pieces  and  soak  in  3  or  4  quarts  of 
cold  water  for  about  2  hours.    Drain.     Cover  with  fresh  water  a,nd  simmer 
for  about  30  minutes.     Place  the  fish  in  a  double  layer  of  cheesecloth, 
press  out  all  the  liquid,  shred  the  fish  and  remove  all  the  bones.  Mix 
the  shredded  fish,  hot  mashed  potatoes  and  eggs,  well-beaten,  beat  the 
mixture  until  it  is  light,  and  add  salt  if  necessary.    Drop  by  spoonfuls 
into  a  kettle  of  fat  that  is  hot  enough  to  brown  a  one-inch  cube  of  bread 
in  40  seconds.    When  the  fish  balls  are  golden  brown,  dro-in  on  absorbent 
paper  and  serve  at  once,  garnished  vdth  cress  or  parsley. 

Boiled  Dinner 


8  pounds  corned  beef 

8  quarts  cold  waiter 

3  to  4  pounds  lajge  onions, 

(about  12  to  14)  cut  in  half 


8  pounds  potatoes  (25):  . . 

6  pounds  (3  large  heads)  cabbage 


Wash  the  beef,  and  prepare  the  vegetables.     Cover  the  beef  with  the 
water,  bring  to  the  boiling  point.     If  the  water  is  very  salty,  discard 
this  water  and  uover  the  meat  again  with  8  quarts  of  water  a,nd  simmer 
until  tender.     Take  the  meat  out  of  the  broth  thus  made  and  to  this  broth 
add  the  onions  and  cook  for  about  30  minutes.     Then  add  the  potatoes, 
pared,  and  when  they  are  almost  done,  add  the  cabbage,  cut  in  eiglits  or 
quarters,  depending  upon  the  size  of  the  cabbage  head.     Leave  a  thin 
piece  of  the  heart  of  each  section  to  hold  the  cabbage  leaves  together. 
Cook  for  a,bout  15  minutes  or  until  all  the  vegetables  are  tender. 
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Beef  Stew 

4  pounds  stew  "beef  cut  in  ■  1  No.  10  can  (3  quarts)  tomatoes 

small  pieces  3  tablespoons  salt 

I-I/2  pounds  (3  cups)  chopped  onions        1/2  teaspoon  pepper 
1/4  cup  flour  3  pounds  (2  quarts)  diced 

2  quarts  water  potatoes 

Cut  the  fat  from  the  meat,  try  out,  and  when  crisp  add  the  onion 
and  cook  until  lightly  browned.    Roll  the  meat  in  the  flour  and  brown 
it  in  the  frying  ptm  with  the  onion.    Add  the  water  and  simmer  until 
the  meat  is  almost  tender    then  put  in  the  tomatoes,  potatoes,  salt  and 
pepper.     Continue  to  cook  slowly  until  the  stew  has  thickened  and  the 
potatoes  are  tender. 

Kidney  Stew 

6  beef  kidneys  Butter 

Water  .      Salt  and  pepper 

3  pounds  (2  quarts)  diced  potatoes  Parsley 
1/4  pound  (1/2  cup)  chopped  onions  '         Lemon  juice 
Flour 


ITash  the  kidneys  well,  remove  the  skin  and  most  of  the  fat.  Cover 
with  cold  water,  heat  slowly  to  the  boiling  point,  discard  the  water 
and  repeat  the  process  until  there  is  no  strong  odor.     Then  add  about 
4  quarts  fresh  water  and  simmer  "until  the  kidneys  are  t'e.nder.  Drain 
and  cook  the  potatoes,  and  the  onion  in  the  broth,  then  add  the  kidneys 
cut  in  small  uniform  pieces.     Thicken  with  a  paste  of  flour  and  butter 
and  cook  a  few  minutes  longer.     Season  to  taste  with  salt,  pepper,  chopped 
parsley  and  lemon  juice. 


Lamb  Stew 

4  pounds  stewing  lamb  I-1/2  pounds  (l  quart)  diced 

4  quarts  water  potatoes 
2  pounds  (3  pints)  diced  carrots  3  tablespoons  salt 

3/4  pound  (I-1/2  cups)  chopped  onions      l/4  teaspoon  pepper 

1  cup  flour 


Breast,  shoulder,  neck  or  flanlc  may  be  used  for  lamb  stew.  Wipe 
the  meat  and  remove  some  01  the  fat.    Add  the  water  to  the  meat  and  sim 
mer  until  very  tender.    Remove  the  bones  and  gristle  and  chop  the  meat 
into  small  pieces,   so  it  will  be  well  distributed  in  the  servings.  Fry 
the  fat  until  crisp,  add  the  onion  and  carrots  and  cook  until  somewhat 
browned.    Remove  about  1  pint  of  the  liquid,  cool  it  and  mix  with  the 
flour  until  smooth.     Cook  the  vegetables  in  the  meat  broth  and  when 
barely  tender,  stir  in  the  f Ibur-and-water  mixture  and  the  meat..  Add 
salt  and  pepper.     Cook  about  10  minutes  longer  and  serve. 
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Meat  and;  Vegeta"ble  Stew 


1/2  pound  (I-1/2  cups)  dried  lima  iDeans 
4-5  pounds  soup  tone  with  meat 
5  quarts  water 

1/2  pound  (1  cup)  salt  pork  cut  in 

small  pieces 
1/2  poTond  (1  cup)  chopped  onions 


2  "bunches  (lO)  carrots,  chopped 

1  pound  (I-1/2  pints)  diced  turnips 

3  pounds  (2  quarts)  diced  po- 

tatoes 

1  No.  2  can  (2-l/2  cups)  tomatoes 

2  ta"ble spoons  salt 


Wash  the  "beans  and  soak  them  12  hours  or  longer.     Scru"b  the  soup 
hone  well,  add  the  water  and  sijamer'for  a'bout  3  hour.s,  partly  covered, 
until  the  meat  is  tender.     Remove  from  the  "broth.    Add  the  drained  "beans 
to  the  broth  and  cook  a'bout  25  minutes.    Brown  the  salt  pork,  remove  the 
crisped  pieces  and  cook  the  onion  in  the  fat  until  slightly  "browzaod. 
Add  the  onions  v/ith  the  carrots,   turnips,  potatoes  and  toma,toes  to  the 
"beans.    Boil  a'bout  15  minutes  and  stir  in  the  meat,  removed  from  the 
bone  and  chopped.    Add  the  salt  and  the  salt  pork.     Cook  a  little  longer 
or  until  the  vegetables  are  tender. 


Ox  Tail  Stew 


1/2  pound  (1  cup)  beef  suet,  cut 

small 
6  ox  tails 

1/2  pound  (1  cup)  chopped  onions 
3  quarts  water 

1  pound  (I-1/2  pints)  diced  potatoes 
1  pound  (I-1/2  pints)  diced  turnips 


1  pound  (I-I/2  pints)  diced 

carrots 
5  teaspoons  salt 
Pepper 

1/2  cup  flour 

1/4  cup  chopped  parsley 


Render  the  beef  suet.     Disjoint  the  ox  tails  into  short  lengths, 
wash,  wipe  dry  and  cook  until  brown  in  the  fat.-  Remove  the  meat  and  cook 
the  onion  in  the  drippings.    Add  to  the  meat  and  7/ater  and  simmer  for  about 
3  hours  or  until  the  meat  falls  from  the  bones.     Remove  the  bones  so  far 
as  possible,  then  add  the  potatoes,  turnips  and  carrots  and  cook  until 
the  vegetables  are  almost  tender.    Add  the  seasoning.     Remove  about  1  cup 
of  the  liquid,  cool  it,  and  mix  with  the  flour  until  smooth,  then  stir 
into  the  stew -until  thickened.     Cook  10  minutes  longer. 


Eggs  in  Pepper  Rings 


8  large  green  peppers 
25  eggs 

1-1/2  cups  top  milk 


Salt 
Pepper 

4  cups  buttered,  bread  crumbs 


Wash  and  cut  the  peppers  in  l/2  inch  slices  crosswise.     Remove  the 
seeded  portion,  boil  the  pepper  rings  for  5  minutes  and  drain.   ^Put  the 
rings  in  hot  greased  shallov7  b.aking  dishes.     Break  an  egg  into  each 
ring.     Sprinkle  with  salt  and  pepper  and  pour  the  milk  over  the  eggs. 
Cover  with  buttered  crumbs  and  bake  in  a  moderate  oven  (350°  P.)  until 
the  eggs  arc  set  and  the  crumbs  are  lightly  browned.     Serve  from  the 
baking  dish. 


'1 
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Ejggs.  and  Rice  in  Tomato  Sauce 

1-1/2  -  po^onds  (3  cups)  rice  l/2  cup  flour 

1  No.  10  can  (3  quarts)  tomatoes  Salt 

2  "bay  leaves  Pepper 
1/4  pound  (1/2  cup)  chopped  onions  25  eggs 

6  to  3  cloves  l/2  pound  (2  cups)  grated  cheese 

1/4  pound  (1/2  cup)  melted  "butter  3  cups  "buttered  bread  crombs 

Cook  the  rice  in  a  large  quantity  of  gently  "boiling  salted  water  for 
a"bout  20  minutes,  or  until  tender,  wash  in  hot  water,  drain,  and  let  it 
steam  and  swell  over  hot  water.    Prepa-re  a  sauce  "by  cooking  the  tomatoes 
and  seasonings  for  10  minutes,   strain  and  thicken  with  the  "blended  fat  and 
flour.    Make  a  layer  of  the  hot  rice  in  shallow  greased  "baking  dishes, 
drop  the  raw  eggs  carefully  on  the  rice,  pour  the  hot  sauce  over  them  and 
sprinkle  the  top  with  the  mixed  cheese  and  crum"bs.     Bake  in  a  slow  oven 
(300  -  325°  P.)  until  the  eggs  are  set.     Serve  from  the  dish. 

Italian  Rice  •  _ 

I-I/2  po'onds  (3  cups)  rice  1/2  pound  (2  cups)  grated  cheese 

2  No.  3  cans  (2  quarts)  tomato  puree  Salt 

3  green  peppers , chopped  Pepper 
l/s  po^jnd  (1/4  cup)  "butter  or  other  fat 

> 

Cook  the  rice  in  a  large  quantity  of  gently  "boiling  salted  water 
until  tender,  then  drain,  and  mix  with  the  tomato  puree.     Cook  the  pepper 
in  the  fat  for  a"bout  5  minutes  and  add  with  the  cheese  to  the  rice  and 
tomato  mixture.     Hea.t  slowly,  stir  ^until  the  cheese  has  melted.  Season 
to  taste  with  salt  and  pepper. 

Kidney  Bean  and  Rice  Stew 

2  po-^cmds  (4-2/3  cups)  kidney  "beans  2  No.  3  cans  (2  q_uarts)  to- 

3  quarts'  water  matoes 
1  pound  (2  cups)  diced  salt  pork  Salt 

1/2  po^ond  (1  cup)  rice  Pepper 
6  ounces  (3/4  cup)  chopped  onions 

Wash  the  "beans  thoroughly  and  soak  over  night  in  the  water.  Simmer 
in  the  water  in  which  soaived  for  alDOut  1  hour  or  until  nearly  tender. 
Fry  the  salt  pork  until  crisp,  remove  and  cook  the  onion  in  the  fe.t, 
stirring  frequently.     Wash  the  rice,  add  with  the  onion  to  the  beans  and 
boil  gently  about  10  minutes.     Add  the  tomatoes  with  salt  and  pepper  to 
taste.     Stir  and  bring  to  a  boil  then  boil  for  about  10  minutes  or  until 
the  beans  and  rice  are  tender.    Add  the  crisped  pork  just  before  serving. 


-  14  - 


Cheese 

2-1 /s  pounds  cheese 
2-l/2  cups  top  milk 
5  tablespoons  flour  mixed  with 

5  tablespoons  water 
5  eggs 


Toast 

1/4  teaspoon  Tabasco  sauce  or 

a  little  red  pepper 
Onion  juice  if  desired 
2-1/4  teaspoons  salt 
3  teaspoons  baking  powder 
30  to  35  slices  of  bread 


Shave  the  cheese  into  small  thin  pieces.     Heat  the  milk  in  a  double 
boiler,  thicken  with  the  flour  mixed  with  the  water,  and  cook  for  5 
minutes.     Beat  the  eggs,  add  some  of  the  hot  mixture  to  them,  and  return 
to  the  double  boiler,  with  the  cheese  and  the  seasonings.     Cook  slowly, 
stirring  until  the  cheese  has  melted  and  the  mixture  is  thick  and  creamy. 
Allow  it  to  cool,  then  add  the  baking  powder. 

Toast  one  side  of  the  bread.     Spread  the  cheese  mixture  thickly  on 
the  untoasted  side,  and  to  the  very  edge,  otherwise  the  edges  become 
brown  and  hard.    Brown  the  cheese  delicately  under  a  low  flame  or  in  the 
oven.     If  desired,  place  a  strip  of  crisp  bacon  across  each  slice  of  cheese 
toast.     Servffi  it  hot  from  the  oven, 

The  cheese  mixture  may  be  prepared,  except  for  the  baking  powder, 
the  day  before  it  is  to  be  used.     Since  it  stiffens  on  standing,  heat 
until  soft  in  a  double  boiler,  let  it  cool,  add  the  baking  powder,  and 
then  spread  the  cheese  on  the  toast. 

Fried  Cheese  Mush 

5  pound  (2  quarts)  corn  meal  3  to  4  tablespoons  salt 

2  quarts  cold  water  1  pound  (4  cups)  sharp  cheese  grated 

3  quarts  boiling  water  1/2  pound  (l  cup)  fat  for  frying 

Mix  the  corn  meal  and  the  cold  water.     Add  the  boiling  water  and 
salt  and  cook  in  a  double  boiler  for  an  hour  or  longer.    Add  the  cheese 
and  stir  until  it  melts,  then  pour  into  dampened  loaf -bread  pans.  Stand 
in  a  cold  pace  until  firm.     Cut  in  slices  about  l/2  inch  thick,  sprinkle 
lightly  with  flour  and  brown  slowly  on  both  sides  in  fat.     Serve  plain 
or  with  tart  jelly. 

Vegetables  with  Macaroni 

3  p-ounds  (2  quarts)  diced  carrots 
3  pounds  (3  quarts)  string  beans 
3  pints  water 

1  pound  (2  cups)  diced  salt  pork 
I-I/2  pounds  (3  cups)  chopped  onions 

Cook  the  carrots  and  beans  in  the  lightly  salted  water  until  just 
tender.    Pry  the  salt  pork  until  very  crisp  and  brov/n.     Remove  the  pork 
and  fry  the  onion  in  the  fat.     Cook  the  macaroni  in  boiling  salted  water 
until  tender,  wash  in  hot  water  and  drain.     Mix  all  ingredients,  season 
with  salt  and  pepper,  and  heat  and  serve. 


1  pound  macaroni  in  1  inch 

pieces    (5  cups) 

2  No.,  2  cans  (5  cups)  peas 
Salt 

Pepper 
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VEaETABMS 


Quick- Cooked  Cabbage 

8  pounds  (8  quarts)  chopped  cabbage  l/4  cup  flour 

2  quarts  hot  milk  Salt 

1/4  pound  (1/2  cup)  butter  1  cup  cream  or  top  milk 


Chop  the  cabbage  fine,  stir  and  simmer  in  the  hot  milk  for  about  15 
minutes  over  the  direct  flame,  then  put  over  water.    Blend  the  flour  and 
butter,  and  stir  into  the  cabbage  and  milk  until  thickened.    Add  the  cream 
or  top  milk,  with  salt  to  season.    Cook  a  few  minutes  longer,  then  serve. 

Scalloped  Cabbage  and  Apples 

8  pounds  (8  quarts)  shredded  2  tablespoons  sugar 

cabbage  l/2  pound  (l  cup)  butter  or 

7  to  8  pounds  (5  quarts)  sliced  other  fat 

tart  apples  1-1 /2  quarts  buttered  bread  crumbs 

2  tablespoons  salt 


In  greased  baking  dishes,  place  alternate  layers  of  the  cabbage  and 
apples.     Season  each  layer  with  salt  and  fat  and  a  sprinklixig  of  sugar. 

Over  the  last  layer  spread  the  buttered  crumbs.     Cover  and  bake  in 
a  moderate  oven  (350^  F.)  for  about  35  minutes,  or  until  the  cabbage  and 
apples  are  tender. 

When  nearly  done,  remove  the  cover  so  the  crumbs  can  brown. 


Baked  Tomatoes 


Wash  tomatoes  of  uniform  size,  remove  the  stem  ends,  and  put  in  half. 
Place  on  shallow  greased  bailing  pans,   sprinkle  with  salt  and  pepper  and 
cover  with  buttered  bread  crumbs.    Add  a  very  small  quantity  of  water  to 
keep  the  tomatoes  from  burning  on  the  bottom.     Bake  in  a  moderate  oven 
(350*^  P.)  for  about  30  minutes  or  until  the  tomatoes  are  tender  and  the 
crumbs  are  brown. 

Broiled  Tomatoes 


Cut  the  tomatoes  in  medium  slices,  sprirokle  with  salt,  pepper,  and  dot 
with  butter.    Place  under  the  flame  of  the  broiling  oven  until  the  tomatoes 
are  tender  and  ligiatly  browned.     Serve  on  slices  of  buttered  toast. 

Tomatoes  and  Com 

4  No.  3  cans  (4  quarts)  tomatoes  Butter  or  other  fat 

1/4  pound  (1/2  cup)  finely  chopped  Salt 

onions  P upper 
2  No.  2  cajis  (5  cups)  crushed  corn 


Boil  the  tomatoes  and  onion  about  10  minutes.  Add  the  corn,  season 
to  taste  with  butter  or  other  fat,  salt  and  pepper.  Stir  and  boil  about 
5  minutes. 
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Tomatoes  and  Celery 

4  No.  3  cans  (4  quarts)  tomatoes  Salt 
4  small  "bunches  (2  quarts)  cut  Pepper 

celery  2  or  3  tablespoons  "butter 

Simmer  the  tomatoes  and  celery  together  until  the  celery  is  cooked 
"but  still  somewhat  crisp.  .  -Season  to  taste  with  salt  end  pepper  and  add 
the  "butter. 

Fried  Cucm"bers 

16  medium  sized  cucumbers  3/4  pound  (3  cups)  sifted  flour 

3  eggs  1-1 /2  teaspoons  salt 

3  cups  milk 

Pare  the  cucumbers  and  cut  them  length?/ise  in  thin  slices.    Beat  the 
eggs  slightly,  add  the  milk  and  pour  into  the  Liifted  flour  and  salt.  Stir 
until  smooth.    Dip  the  cucumber  slices  into  this  bo.tter  and  brown  them  on 
both  sides  in  hot  shallow  fat.    Drain  on  absorbent  paper  and  serve  hot. 
Eggplant  and  ripe  and  green  tomatoes  may  be  sliced  and  fried  in  the  same 
way. 

Harvard  Beets 

6  bunches  (25  to  30)  medium  sized 
beets 

1-  I/4  pounds  (2-1/2  cups)  sugar 

2-  l/2  teaspoons  salt 
2-1 /2  cups  vinegar 

Wash  the  beets,  cook  them  in  boiling  water  until  tender,  remove  the 
skins,  and  cut  the  beets  into  thin  slices  or  cubes.    Mix  the  sugar,  corn- 
starch and  salt,  add  the  vinegar  and  boil  for  10  minutes,  stirring  con- 
stantly.   Add  the  butter  and  mix  well.    Pour  this  sauce  over  the  beets 
and  let  them  stand  a  short  while  to  absorb  the  sweet- sour  flavor  of  the 
sauce. 

Broccoli 

Trim  off  and  discard  the  large  tough  leaves  and  lower  portion  of  the 
stalks.     Thoroughly  ?/ash  the  remaining  center  stalks  with  flower  heads 
attached  and  cut  lenthwise  into  strips.    Barely  cover  with  boiling  v^ater, 
add  salt  and  do  not  cover  the  kettle.    Boil  gently  for  15  to  25  minutes. 
As  soon  as  the  stalks  are  tender  and  while  the  color  is  still  green, 
drain  and  serve  with  melted  "butter,  seasoned  with  salt  and  pepper,  or 
serve  with  Eollandais©  sauce. 


5  tablespoons  cornstarch 
1/4  pound  (1/2  cup)  butter 
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Baked  Huljlpard  Squash 

3  six-po"Qnd  squashes 
Salt 

Wash  the  squash  and  cut  in  pieces  about  5"  square.     Remove  the  seeds 
and  stringy  portion.    Put  in  greased  shallow  pans,  skin  side  dovm,  sprinkle 
with  salt,  pepper  and  pour  melted  "butter  or  other  fat  over  the  top.  Cover 
and  "bake  in  a  moderate  oven  (350°  F. )  for  1  hour  or  until  the  squash  is 
tender. 

Mashed  Turnips 

7  pounds  turnips  (lO-l/S  pints)  Butter 

sliced  Salt 

Cream 

Pare  the  turnips  and  cut  in  thin  slices.     Boil  in  a  small  quantity 
of  salted  water  for  about  20  minutes  or  until  tender.     Press  through  a 
colander  and  season  with  cream,  butter  and  salt.     Sprinkle  paprika  over 
the  top  before  serving. 

Browned  Potatoes  and  Onions 

8  pounds  (25)  potatoes,  medium  size  Pepper 
3  pounds  (12)  onions,  medium  size  Flour 

Salt  Beef  drippings 

Pare  the  potatoes  and  parboil  them  in  salted  water.     Cut  the  onions 
in  half  and  place  them  in  a  shallow  pan  with  the  potatoes.     Sprinkle  v/ith 
salt  and  pepper  and  flour  slightly.     Cover  both  vegetables  with  beef  drip- 
pings and  bake  in  a  moderate  oven.     Cook  until  the  vegetables  are  tender, 
turning  them  so  they  will  brown  on  both  sides.     Carrots  caji  be  used  in 
place  of  potatoes,  but  do  not  precook  them. 

Whole  carrots  and  whole  apples,  with  a  little  saJ.t,  sugar  and  butter, 
cooked  in  a  covered  casserole,  are  excellent. 

Candied  Sweetpota.toes 

8  pounds  sweetpotatoes  (25)  of  3/4  pound  (l-l/2  cups)  sugar 

^oniform  size  I-I/8  teaspoons  salt 

1-1/2  pints  white  qom  syjrup  l/2  pound  (l  cup)  butter 

Partially  cook  the  sweetpotatoes  in  boiling  water.     Cool  and  skin 
them  and  cut  them  in  half  lengthwise.    Put  in  a  greased  shallow  pan,  large 
enough  for  one  layer,  not  packing  too  closely.    Boil  the  corn  syrup,  sugar, 
salt  and  butter  until  fairly  thick.    Pour  the  syrup  over  the  sweetpotatoes 
and  bake  in  a  very  moderate  oven  (325°  F.  )  for  1  hour  or  more.     Turn  the 
halves  carefully  so  they  may  brown  on  both  sides. 


•"^epper 

Butter  or  other  fat 
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SALADS 


Chicken  Salad 


3  chickens  5  to  5-l/2  poiin-ds  each, 

dressed  and  drawn  or  4  to  5  quarts 

diced  cooked  chicken 

1  tablespoon  salt 

1  onion  sliced 

1/2  cup  cider  vinegar 


1/2  cup  Tarragon  vinegar 
1  cup  chicken  fat 

6  small  "bunches  (3  quarts)  cut  celery 

1  bottle  capers  in  vinegar 

Tr?.basco  sauce 

1  quart  thick  mayonnaise 

3  heads  lettuce 


Simmer  the  chickens  until  t  ender,  ±nv)yi3,ter  just  to  cover.    Fnen  about 
half  done,  add  the  salt.     Let  the  chickens  cool  in  the  broth.     When  cold  skim 
off  and  reserve  the  fat  from  the  top  of  the  broth.    Drain  the  chickens.  Re- 
move the  skin,  strip  the  meat  from  the  bones  and  cut  it  into  small  pieces  of 
uniform  size.     In  the  meantime  allow  the  onion  to  soak  in  the  mixed  vinegars. 
Mix  a  cup  of  the  chicken  f  at  with  this  vinegar  and  pour  over  the  cut  chicken, 
adding  more  salt  and  vinegar,  if  needed.     Let  this  stand  in  a  cold  place  to 
marinate  for  several  hours.     Clean  and  cut  the  celery  and  some  of  the  tender 
leaves  and  chill  until  crisp.    Mix  enough  thick  well- seasoned  mayonnaise  with 
the  chicken  to  coat  it  sell.     Shortly  before  serving,  add  the  celery,  Tabasco 
sauce,  and  capers,  mix  ca.refully,  and  add  more  salt  and  mayonnaise,  if  needed. 
Pile  the  salad  lightly  on  crisp  lettuce  and  serve  e.t  once.     G-arnish  with 
sliced  hard-cooked  egg  or  strips  of  pimiento,  if  desired. 


Fish  Salad 


4 

6 


one-pound  cans  (8  cups)  salmon  or  tuna 
bunches  (3  quarts)  celery  cut  sm.all 


2  cups  Mayonnaise 


Salt 

3  heads  lettuce 


or 


4 
3 
2 


one-pound  cans  (8  cups)  salmon  or  tuna 
pounds  (3  quarts)  shredded  cabbage 
pounds  (6)  tart  apples,  diced 


1/2  pound  (1  cup)  onions  chopped 
2  cups  Mayonnaise 


or 


4  one-pound  cans  (8  cups)  salmon  or  tuna 
1-1 /2  pounds  or  8  to  10  cups  flaky 
cooked  rice 


1/2  pound  (1  cup)  onions  chopped 
2  cups  Mayonnaise 


Discard  the  skin  and  bones  froBi  the  fish  and  separate  it  into  small  pieces. 
Mix  all  ingredients  with  mayonnaise,  adding  salt  if  needed.     Servo  on  crisp 
lettuce,  or  with  cross,  sndive  or  other  crisp  greens. 
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Potato  Salad. 

8  poimds  (20  to  25)  potatoes  l/2  pound  (3  to  4)  green  peppers 

4  "bunches  (2~l/2  quarts)  celery  cut  small  cut  fine 

1/4  pound  (1/2  cup)  finely  chopped  onions  Salt 

S-to  3: cups  mayonnaise  or  cocked 
dressing 

3  heads  lettuce 

Boil  the  potatoes,  in  their  jackets,  in  salted  water  until  tender 
but  not  soft.     Cool  slightly.    Remove  the  skins  and  cut  the  potatoes  in 
cuhes  of  uniform  size.    Mix  with  mayonnaise  and  chill.    Just  before  serv- 
ing, add  the  vegetables,  salt  to  season,  and  more  mayonnaise.     Chill  and 
serve  on  crisp  lettuce  leaves.     If  cooked  salad  dressing  is  used,  pour 
it  over  the  potatoes  while  both  the  potatoes  and  dressing  are  hot.  When 
cool  add  the  celery,  onion  and  green  pepper.     Chill  and  serve  on  the 
crisp  lettuce. 


Raw  Vegetable  Salad 


Mix  any  desired  combination  of  fresh  raw  vegetables  or  greens,  such 
as  shredded  cabbage,  lettuce,  and  carrots,  sliced  onions,  radishes, 
cucumbers  or  tomatoes,  cut  celery,  cress,  endive,  or  chicoryv-  Toss 
these  in  French  dressing  just  before  ser^'^ing  or  serve  with  mayonnaise  or 
cooked  salad  dressing. 

Jellied  Vegetable  Salad 

3  ounces  (3/4  cup)  gelatin  2  green  peppers  —  chopped  fine 
1  pint  cold  water  1  small  bunch  (2  cups)  celery 

1  No.  10  can  (3  quarts)  tomatoes  chopped  fine 

1/2  pound  onions,  sliced  4  tablespoons  chopped  parsley 

2  tablespoons  salt  1  pound  (l  quart)  shredded  cabbag 
1  tablespoon  sugar                                         3  heads  lettuce 

2  cups  mayonnaise 

Soak  the  gelatin  in  the  cold  water  for  5  minutes.     Boil  the  tomatoes 
and  onions  for  5  minutes,  strain  through  a  fine  sieve,  pour  over  the  soft- 
ened gelatin.    Add  the  salt  and  sugar  and  stir  until  all  are  dissolved, 
then  chill.    When  the  gelatin  mixture  has  partially  set,  add  the  vegetables 
and  mix  well.     If  not  tart  enough,  add  lemon  juice  or  vinegar  and  more 
salt  if  needed.    Pour  into  dampened  paraffin  cups  or  other  molds  and  put 
in  a  cold  place  until  set.    Turn  out  on  crisp  lettuce  and  serve  with  may- 
onnaise. 

Cabbage  and  Carrot  Salad  with  Peanut  s 

5  pounds  (5  quarts)  shredded  cabbage  1  pound  (2-l/2  cups)  chopped 

4  bunches  (20)  raw  carrots,  scraped  peanuts 

and  grated  2  cups  salad  dressing,  highly 

seasoned 


Mix  the  cabbage,  carrots,  peanuts  and  salad  dressing.     Chill  thor- 
oughly and  serve. 
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Cab"bage  and  Celery  Sala,d  with  Canned  Peas 

4  No.  2  cans  (2  quarts)  pea^s  Salt 

2-l/2  pounds  (2-l/2  quarts)   shredded  3  heads  lettuce 

calDhage  Mayonnaise 

4  small  hunches  (2  quarts)  celery  Chopped  rod  pepper  or  pimiento 

cut  small 

Open  the  peas  some  hours  before  serving,  drain  (saving  the  liquid  for 
soup)  and  chill.    Mix  all  the  vegetables  and  add  salt  and  mayonnaise  to 
season.     Serve  on  crisp  lettuce  leaves. 

Beet  and  Potato  Salad 

5  bunches  (25)  beets  Salad  dressing 

5  pounds  (l5)  potatoes  Crisp  salad  greens  (lettuce,  en- 
4  bunches  (2  quarts)  celery  cut  small  dive  chicory) 

Boil  the  beets  until  tender,  skin,  cut  in  cubes.     Cook  the  potatoes  and 
dice  them,  clean  and  cut  the  celery.     Just  before  serving  mix  all  the  ingred- 
ients with  any  well  seasoned  salad  dressing  ?.nd  serve  on  crisp  salad  greens. 
Do  not  mix  earlier  because  the  beets  will  color  all  the  other  ingredients. 


Mixed  Fruit  Salad 

6  large  grapefruit  2  No.  3  cans  peaches 

1  dozen  oranges  l/2  dozen  b^anas 

2  No,  3  cans  sliced  pineapple  3  heads  lettuce 


Prepare  the  grapefruit  and  ornnges  carefully  and  save  all  the  juice. 
Drain  and  cut  the  pineapple  and  peaches  in  uniform  pieces.    Peel  and  scrape 
the  bananas  just  before  serving  and  cut  them.     Combine  the  fniit  and  serve  on 
crisp  lettuce  leaves  with  mayonnaise  or  French  dressing.     Combine  the  fruit 
juices  for  use  in  salad  dressing  or  in  fruit  cocktail. 

Pear  and  Cheese  Salad 

3  No.  2-1/2  cans  pears  3  heads  lettuce,  shredded 

1  pound  (4  cups)  sharp,  yellow,  About  1-1 /2  cups  mayonnaise 
grated  cheese 

Drain  the  pears  and  chill.     Reserve  the  liquor  for  other  use.    When  time 

for  serving,  place  one  half  of  the  pea-r,  with  core  side  down,  on  a  bod  of  shred- 

ed  lettuce,  and  sprinkle  the  cheese  over  the  pear.     Serve  with  mayonnaise. 
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Banana  Salad 

13  bananas  3  heads  lettnce 

1/2  pound  (1-1/4  cups)  finely  chopped         Mayonnaise  or  French  dressing, 
peanuts 

Peel  the  "bananas  and  scrape  off  the  fihers,  cj.t  in  half  lengthwise 

and  ag^in  in  half  if  large.     Roll  in  the  nuts  and  serve  on  lettuce  with 
mayonnaise  or  French  dressing. 

Pineapple ,  Cheese  and  Date  Salad 

3  No,  3  cans  sliced  pineapple.  2  packages  pitted  dates  (4  cups) 

(24  slices)  chopped 
1  pouad  cream  cheese  3  heads  lettuce 

Mayonnaise 

^       Drain  the  pineapple  and  reserve  the  juice  for  other  use.  Season 
the  cheet;e  with  salt  and  make  into  halls.     Place  c-ch  piece  of  pineapple 
on  the  crisp  lettuce  leaves  and  garnish  with  the  cheese  balls  and  dates. 
Serve  with  mayonnaise. 

The  da,tes  ar.d  cheese  can  be  mixed,  seasoned,  and  served  over  the 
pineapple. 


QUICK  BREADS,  COOKIES  AND  CAJCES 
Biscuits 

2  pounds  (2  quarts)  sifted  flour  6  ounces  (3/4  cup)  fat 

3  teaspoons  j?alt  3  to  3»l/2  cups  milk 

3  tablespoons  baking  poirder 

Sift  the  dry  ingredients  together  and  cut  in  the  fat  with  a  biscuit 
cutter.    Make  a  well  in  the  misture,  add  the  milk  slowly  and  stir  from 
the  center  with  a  fork,  until  a  soft  dough  is  formed.     Toss  1/2  of  the 
dough  at  a  time  on  a  lightly  floured  board.    Knead  for  a  few  seconds 
until  smooth,  then  with  the  palm  of  the  hand  press  into  a  sheet  about  l/S 
inch  thick.    Oat  into  small  rounds  and  bake  in  a  hot  ovon(400°  F.)  for 
about  15  minutei3  0:.'  u.itil  brown.     Servo  at  once,  hot  from  the  oven. 

Cranberry  Muffins 

4  eggs  4  tablespoons  baking  powder 
3  cups  milk  3/4  pound  (I-I/2  cup)  sugar 
1/2  pound  (1  cup)  melted  butter                   2  teaspoons  salt 

2  pounds  (2  quarts)  sifted  flour  1  pound  (4  cups)  cranberries 
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Beat  the  eggs  well,  add  the  milk  and  melted  fat.     Sift  the  dry  ingred- 
ients together,  and  stir  in  the  liquid  until  just  mixed.    Wash  and  drain  the 
"berries  well  aP.d  roll  them  in  l/2  cup  of  sugar.    Fold  into  the  "batter  until 
just  "blended.    Fill  greased  muffin  pans  ahout  2^3  full  and  "bake  in  a  hot 
oven  (400°  F,)  for  a"bout  20  minutes  or  until  "brown.     Serve  at  once, 

"Variations  :    To  make  "blueberry,  huckle"berry  or  date  muffins,  use  the 
sajne  recipe,  with  the  following  exceptions: 

Do  not  roll  these  fruits  in  sugar,  therefore  only  l/2  Ih.  (l  cup)  will 
"be  needed.  , 
Chop  the  dates  and  use  2  cups  instead  of  4, 

Quick  Coffee  Cake 


2  pounds  (2  quarts)  sifted  flour 

3  teaspoons  salt 

1/4  pound  (1/2  cup)  sugar 
3  tablespoons  "baking  powder 
1/2  pound  (1  cup)  "butter 


3/4  pound  (2  cups)  citron  or  other 
candied  fruit,  cut  in  small 
pieces 

2  cups  milk 

1  pound  (2-1/8  cups)  seeded  raisins 
cut  in  small  pieces 


Sift  the  dry  ingredients  together,  reserving  l/2  cup  of  flour  for  the 
fruit.     Cut  in  the  "butter,  add  the  milk  and  the  fruit  after  it  has  been  well 
mixed  with  the  flour.    Knead  the  dough  slightly,  then  roll  into  shapes  about 
2  inch  thick.    Balce  in  a  greased  shallow  pan  in  a  moderate  oven  (350°  F.) 
from  35  to  40  minutes  or  until  lightly  browned.    Mix  1  cup  finely  chopped 
nuts,  3/4  cup  sugar  and  2  teaspoons  of  cinnamon.    Butter  the  top-  of  the  cake 
and  spread  this  mixture  over  the  butter.    Return  to  the  oven  until  the  sugar 
has  melted. 

Date  Bars 


6  eggs 

1  pound  (2  cups)  sugar 

1/2  poiond  (1  pint)  sifted  flour 

1  teaspoon  salt 


2  teaspoon  baking  powder 

I-I/2  po^jjads  (3  cups)  chopped  dates 

3/4  pound  (2  cups)  chopped  nuts 


Beat  the  eggs,  add  the  sugar,  the  sifted  dry  ingredients,  the  dates 
and  nuts,  and  mix  well.    Bake  in  greased  shallow  pans  in  a  very  moderate 
oven  (about  325°  F.)  from  30  to  40  minutes.    When  cool  cut  in  bars  and  roll 
in  powdered  sugar.     Store  in  a  tin  box  until  served. 


Crisp  Nut  Cookies 


2  eggs 

1/2  pound  (1  cup)  butter  or  other  fat 
3/4  pound  (2  cups)  light  "brown  sugar 
2  teaspoons  vanilla 


1  pound  (1  quart)  sifted  flour 
4  teaspoons  baking  powder 
1  teaspoon  salt 

3/4  pound  (2  cups)  finely  chop- 
ped nuts 


Beat  the  eggs.     Cream  the  fat  and  sugar,  add  the  eggs  and  the 
vanilla  and  heat  well. 

Sift  the  dry  ingredients  together,  and  with  the  nuts  stir  well  into 
the  first  mixture,  making  a  stiff  dough.     Shape  into  a  roll  of  desired  size, 
cover  with  waxed  paper  end.  chill  thoroughly.    When  cold  cut  in  thin  slices 
with  a  sharp  knife.     Bake  the  slices  sbout  10  minutes  in  a  moderately  hot 
oven  (3750  F.),  or  until  lightly  browned.     Remove  from  the  pan  at  once. 


Brownies 


1/2  pound  unsweetened  chocolate 
1  pound  (2  cups)  butter  or  other  fat 
1  po-oiid  (1  quart)  sifted  flour 
I-I/2  pounds  (1  quart)  finely 
choxDped  nuts 


4  teaspoons  baking  powder 
2  teaspoons  salt 
8  eggs 

2  pounds  (4  cups)  sugar 
2  teaspoons  vanilla 


Melt  the  chocolate  and  fat  together,  over  steam.     Sift  the  flour  with 
the  baking  pov/der  and  salt,  and  stir  in  the  chopped  nuts.     Beat  the  eggs 
slightly,  add  the  sugar,  flour  and  nut  mixture.     Stir  in  the  cooled  choco- 
late and  fat,  and  add  the  vanilla.    Pour  into  warm  greased  shallow  pans 
lined  with  greased  paper,  spreading  the  mixture  evenly.     Bake  in  a  very 
moderate  oven  (325°  F.)  for  45  to  60  minutes,  depending  on  the  thickness  of 
the  layer.     Turn  out  the  cake  vrhile  it  is  hot  and  remove  the  paper  at  once. 
Cut  the  cake  into  short  strips  or  squares.     Store  in  a  tin  box  until  served. 


Orange  Drop  Cookies 

1/2  cup  grated  orange  rind  3/4  cwp  orange  juice 

6  ounces  (3/4  cup)  butter  I-I/2  pounds  (I-I/2  quarts) 

1-1 /2  pounds  (3  cups)  sugar  sifted  flour 

6  eggs  3  tablespoons  baking  powder 

1-1/2  teaspoons  salt 


Cream  together  the  grated  orange  rind,  butter  and  sugar.    Add  the  eggs, 
well  beaten,  the  orange  juice  and  the  sifted  dry  ingredients.    Drop  the 
batter  by  small  spoonfuls  onto  greased  baking  sheets  and  bake  in  a  moderately 
hot  oven  (375°  to  400°  F.)  for  about  10  minutes  or  until  lightly  browned. 
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"Foundation  Cake 


6  eggs 

1/2  po-und  (1  cup)  "butter  or  other  fat 

1-1 1 2  pounds  (3  cups)  sugar 

I-I/2  pounds  (6  cups)  sifted  flour 


2-1 12  tablespoons  "bafcing  pov/der 
1/2  teaspoon  salt 
1  pint  (2  cups)  milk 
1  teaspoon  vanilla 


This  recipe  serves  12  or  13,  and  for  best  results  should  be  made  up 
twice  to  serve  25  rather  than  to  make  double  the  quantity  at  once. 

Separate  the  whites  and  yolks  of  the  eggs.     Cream  the  fat  and  sugar 
together,  add  the  beaten  egg  yolks,  and  beat  well.    Mix  and  sift  the  diy 
ingredients  and  add  alternately  with  the  milk  to  the  first  mixture.  Fold 
in  the  well-beaten         whites  and  the  flavoring.    Bake  in  greased  layer  cake 
pans  in  a  moderately  hot  oven  (375°  F. )  for  about  15  to  20  minutes  or  until 
lightly  browned.    When  the  cake  has  cooled  put  the  layers  together  with 
chocolate  or  other  frosting. 

Variations: 

(1)  Add  1  cup  seedless  raisins  or  2  cups  finely  chopped  dates,  figs 
or  nuts  to  the  batter. 

(2)  Bake  the  batter  in  muffin  pans,  remove  the  centers  of  the  cakes 
and  fill  with  sweetened  fruit  just  before  serving. 

(3)  Bake  in  shallow  pana^  £rost  and  cut  in  squares  for  serving  or  cut 
in  diamonds  and  ice  on  all  sides  with  a  variety  of  colored  frost- 

-    *  ings. 

(4)  Sprinkle  chopped  nuts  or  cocoanut  over  the  frosting. 

(5)  Bake  the  batter  in  a  round  layer  and  use  for  Washington  pie  by 
cutting  the  layer  in  two,  spreading  jam  or  jelly  between,  and 
sprinlcling  with  powdered  sugar.    For  a  Boston  cream  pie  make  a 
rich  custard  cream  for  the  filling.    Lemon  butter  also  can  be 
used  as  a  filling. 

Fros tings 

1-1 /2  pounds  (3  cups)  sugar  3  egg  whites 

3/4  cup  cold  water  I--I/2  teaspoons  vanilla  or  other 

3/4  teaspoon  salt  flavoring 

Put  the  sugar,  salt,  water  and  unbeaten  egg  whites  into  the  upper  part 
of  a  large  double  boiler  over  boiling  water.    Begin  at  once  to  beat  the  mix- 
ture with  a  large  rotary  beater  as  it  cooks  and  beat  constantly  for  about  20 
minutes  or  until  the  frosting  holds  its  shaDe.     Eemove  from  the  heat,  add 
the  Vanilla  and  continue  to  beat  with  a  spoon  until  the  frosting  does  not 
run.     Spread  over  the  cakes  at  once. 
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Variations 

(1)  Add  3  ounces  (3  squares)  of  melted  unsweetened  chocolate  to 
the  cooked  frosting  and  "beat  until  thick. 

(2)  Pour  melted,  unsweetened  chocolate  over  the  to^o  of  a  cake  covered 
with  a  white  frosting  which  is  delicately  flavored  with  pepper- 
mint,   Do  not  spread  the  melted  chocolate,  l)ut  allow  it  to  run 

as  it  v/ill. 

(o)    Maple,  almond,  oraiige,  lemon  or  other  flavorings  may  "be  used. 

If  almond  flavoring  is  used  the  quantity  should  he  reduced  "by  half. 
(4)     Chopped  nuts  or  cocoanut  may  be  used  in  addition  to  the  frosting 

between  the  layers  and  on  top  of  the  cake. 


DESSERTS 
Bread  Pudding 

4. quarts  milk  l/4  pound  (l/2  cup)  butter 

2  quarts  bread  crumbs  1  pound  (3  cups)  seedless  raisin 

1  teaspoon  salt  4  teaspoons  vanilla 

1  pound  (2  cups)  sugar  12  to  16  eggs 

Scald  the  milk  with  the  breadcrumbs,  salt,  s^ogar,  and  butter.  Reserve 
1/2  of  the  whites  of  the  eggs  for  meringue,  beat  the  rest  with  the  yolks. 
Pour  some  of  the  hot  mixture  into  the  well-beaten  eggs,  then  combine  ail  of 
the  ingredients.    Pour  into  greased  pudding  dishes  £31  d  set  in  pans  of  hot 
water.     Bake  in  a  moderate  oven  (350°  p. )  for  about  1  hour  or  -until  almost 
set  in  the  center,  then  stir  v/ell  to  prevent  the  raisins  from  settling. 
Cover  the  puddings  with  meringue  and  finish  in  a  very  moderate  oven  (525°  F.) 
for  15  to  20  minutes  or  ■'until  the  m^eringue  is  lightly  browned.     Serve  hot, 
garnished  with  bits  of  tart  jelly. 

To  make  the  meringue  beat  the  egg  whites  well,  add  2  tablespoons  of 
sugar  for  each  white,  and  add  a  little  salt  and  vanilla. 

Baked  Custard 

25  eggs 

5  quarts  hot  milk 
1/2  teaspoon  salt 
1  pound  (2  cups)  sugar 

Beat  the  eggs  slightly,  add  the  hot  milk  and  sugar  and  stir  until  the 
si:^ar  is  dissolved.    Add  the  vanilla  and  salt  and  strain.    Po-'or  the  custard 
into  individual  cups  and  olace  in  a  pan  surrounded  by  hot  water.    Dot  each 
custard  v/ith  butter  and  sprinkle  with  nutmeg  or  cinnomon.     Bake  at  a  mod- 
erate oven  temperature  (about  350°  F.)  -until  the  custard  is  "set"  in  the 
center  (a  knife  v^ill  come  out  clean  when  the  custard  is  baked).     Special  care 
must  be  taken  with  baked  custards.     If  cooked  at  a  high  temperature  or 
too  lor.g  they  become  vv'atery.     Remove  the  custards  from  the  pan  of  water  as 
soon  as  cooked  pjid  serve  at  once  or  chill.     The  red  tart  jelly  adds  to  the 
flavor  and  appearance  of  the  custard. 


4  teaspoons  vanilla 
Butter 

ITutmeg  or  cinnamon 
Red  tart  jelly 


r 
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BaXed  Bananas 


25  ripe  bananas 

3  lemon-y  (about  l/s  cup;  lemon  juice  ) 
1/4  pound  (1/2  cup)  melted  "butter 


1/2  pound  (1  cup)  sugar 
1/2  teaspoon  Salter 


Select  ripe  but  firm  bananas,  skin  them,  scrape  off  the  stringy  fibsTS. 
Cut'  the  peeled  bananas  in  half  lengthwise.    Place  in  a  single  layer  in  greased 
shallow  pans,  pour  over  them  the  lemon  juice  and  butter.  Sprinkle 
with  the  sugar  and  salt  mixed  together.    Bake  in  a  moderate  oven  (350°  F. ) 
for  about  25  minutes. 


Corn  Starch  Pudding  with  Fruit  Sauce 


2-1/2  quarts  milk 

1/4  pound  (1  cup)  corn  starch 

3/4  pound  (I-I/2  cup  )  sugar 


1/2  to  3/4  teaspoon  salt 

2  teaspoons  vanilla 

3  quarts,  sweetened  crushed, 

fresh  or  canned  fruit. 


Heat  the  milk  in  a  double  boiler.    Mix  the  cornstarch,  sugar  and  salt. 
Pour  some  of  the  hot  milk  into  this,  stir  until  smooth  and  add  the  mixture  to 
the  milk  in  the  double  boiler.     Stir  until  thickened,  cover  and  cook  for 
30  minutes.    Beat  well,  add  the  vanilla,  and  pour  into  dampened  individual 
molds.     Chill  thoroughly.    Unraold.     Pour  the  -  crushed  fruit  over,  and  serve. 

Apricot  or  Cranberry  Pudding 


2  pounds  dried  apricots  or  2  pounds 
(2  quarts)  fresh  cranberries 

1-1 /2  pounds  (  6  cups)  sifted  soft- 
wheat  flour 

8  teaspoons  baking  powder 


1  teaspoon  salt 

1/2  pound  (1  cup)  butter  or 
other  fat 

2  pounds  (4  cups)  sugar 
8  eggs 

2  cups  milk 


For  apricot  pudding,  wash  the  apricots,  drain  well,  and  dry,  chop  fine 
and  mix  with  1/2  cap  of  the  flour.     Sift  the  remaining  flour  with  the  baking 
powder  and  the  salt.     Cream  the  fat,  add  the  s"ugar  and  the  eggs,  well-beaten. 
Add  the  sifted  dry  ingredients  alternately  with  the  milk.     Stir  in  the  chopped 
apricots.    Pour  into  greased  molds,  cover  and  steam  for  2  hours.     Serve  hot 
with  hard  sauce. 

For  cranberry  pudding,  wash  and  dry  the  cranberries  but  leave  them 
whole  and  mix  with  1/2  cup  of  the  flour. before  combining  with  the  batter. 


Fruit  G-elatin  Mold 


1-1 /2  ounces  (6  tablespoons)  gelatin 

2  quarts  v/ater 

3/4  pound  (I-I/2  cups)  sugar 

3/4  teaspoon  salt 

1  No.  3  can  per.ches 

1  No.  3  cnn  pineapple 


3  cups  white  grapes 

1  No.  3  can  white  cherries 

Combined  fruit  juices 

3  lemons  (about  1/2  cup  juice) 

1  quart  double  cream  whipped 
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Soak  the  j^elatin  in  2  caps  cold  water  for  5  minutes.    Make  a  s^'^nip  of 
tho  r'jmaining  6  cups  water,  tli'-  sugar  and  salt,  and  vrhile  still  hot  po'or  it 
over  the  gelatin,  stirring  until  the  gelatin  has  dissolved.    Drain  the  frait, 
add  the  fruit  Jiiices  and  the  lemon  juice  to  the  gelatin  mixture  and  chill. 

In  the  meantime  cut  the  large  fruits  in  uniform  pieces,  seed  the  grapes, 
pjid  remove  the  stones  from  the  cherries.    TJhen  the  gelatin  mixture  is  semi- 
solid! add  the  fruit  and  stir  gently  until  rell-mixed.    Pour  into  dcmpened 
m.olds  and  chill,    When  this  mixture  is  set  turn  it  out  and  serve  with  sweetened 
whipped  crec'^m. 

Spiced  Prunes 

3  pounds  dried  prunes  .  12  v.hole  cloves 

3  quarts  hot  water  8  s-r^ll  pieces  stick  cinnamon 

1-1/2  po\uids  (3  cups)  s^jgar  l/4  teaspoon  salt 

12  whole  allspice  3/-i  cup  vinegar 

Select  large  prunes,  v:ash  well,  and  v">nok  in  the  water  -ontil  pimp. 
Add  the  sugar  and  the  spices  tied  loosely  in  a  cheese  cloth  "bag  and  siram.er 
for  10  to  15  minutes.    Remove  the  pr"mes,  add  the  salt  and  viregar  and  cook 
until  the  syrap  is  fairly  thick.    Add  the  prunes  \7hile  the  syrup  is  hot. 
Remove  the  spice  "bag,  and  serve  the  prunes  either  hot  or  cold. 


SAUC3S  k'^  SALAD  DHSS SINGS 


Barhecue  Sauce 


5  pounds  fresh  marrov;  "bones 
2  quarts  water 

5  IJo.  3  cans  (5  quarts)  deep  red 

tomatoes 
4  garlic  "buttons,  cut  fine 
4  vrhole  "bri^r  leaves 
2  tablespoons  celery  seed 
4  tablespoons  salt 
2  ta'ole spoons  sugar 


12  cloves 

2  green  peppers,  cut  in  halves 

and  seeds  removed 
1  Ih.   (4)  large  well- flavored. 

onions,  sliced 
1  "bottle  Worcestershire  sauce 
5  cups  vinegar 

3  to  4  tr-."blespoon3  grated  horse- 

radish 


5  or  6  dashes  of  Tahasco  sauce 


Wash  the  r.arrow  "bones  and  discard  excess  fat.    Mix  all  ingredients 
except  trie  T'orcestershirc  sauce,  vinegar,  horseradish,  and  Tabasco  sauce. 
Simmer  for  about  4  hours,  chill  and  let  stand  overnight  in  the  refrigerator. 
Heat  the  sauce,  remove  and  discard  the  bones.    Press  all  the  p^jlp  possible 
tlirough  a  fine  sieve.    Add  the  roriaining  four  ingredients,  taste,  and  if 
desired,  add  more  seasoning.     Ser\"e  hot  with  meat. 
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Tomato  Sauce 

2  No,  3  cans  (2  quarts)  tomatoes  8"  whole  cloves 

1/4  pound  (1/2  cup)  chopped  onions  Flour 
2  hay  leaves  Butter  or  other  fat 

8  whole  allspice  Salt 

Pepper 

Simrr.er  the  tomatoes,  onion,  hay  leaves,  allspice  and  cloves  for  ahout 
15  minutes.     Strain  through  a  fine  sieve,  pressing  to  obtain  all  the  tomato 
pulp,  and  measure  the  yield.    Tor  each  cup  of  liquid,  hlend  2  tablespoons- 
flour  and  2  tablespoons  melted  fat,  add  to  the  tomato  juice  v;ith  salt  and 
pepper  to  season,  and  stir  until  thickened*     Continue  to  cook  covered,  over 
hot  water  for  10  to  15  minutes.     Serve  hot  over  croquettes  or  meat  loaf* 

Spani sh  or  Creole  Sauce 

1/4  pound  (1/2  cup)  chopped  onions  1/2, pound  (s)  green  peppers, 

1/4  pound  (1/2  cup)  butter  or  other  fat  seeded  and  chopped 

1/4  cup  floiir  1/2  pound  cooked  hem  or 

2  ITo.  3  cans  (2  quarts)  tomatoes  bacon  (l  cup)  chopped 

1  'cunch  (2  cups)  celery  chopped  Chopped  parsley 

Salt  and  pepper  to  taste 

Cook  the  onion  in  the  fat  for  a  few  minutes.     Sprinkle  the  flour 
over  the  onion  and  quickly  stir  in  the  tomatoes,  celery  and  green  peppers. 
Simmer  for  about  20  minutes.    Add  the  ham  or  bacon,  parsley,  salt  and 
pepper  and  serve  over  flal^  rice  or  omelet. 

Cider  and  Raisin  Sauce 

1/2  pound  (1  cup)  sugar  1/3  pound  (l  cup)  seedless 

1/4  cup  cornstarch  •  raisins 

1/2  teaspoon  salt  6  small  pieces  of  cinnamon 

1  cjiart  cider  12  whole  cloves 

Mix  the  sugar,  cornstarch,  s^.lt,  cider  and  raisins.     Tie  the  spices 
in  a  cheesecloth  bag  and  add  to  the  mixture.     Boil  gently  for  about  15 
minutes.     Remove  the  spice  bag  and  s erve  the  hot  sauce  over  the  ham. 

■      Cho CO late  Sauce 

1/2  pound  unsweetened  chocolate  l/4  to  1/2  teaspoon  salt 

2  pounds  (4  cups)  granulated  sugar  l/4  pound  (1/2  cup)  butter 
2  cups  milk            ■                                                 2  teaspoons  vanilla 

Melt  the  chocolate  in  a  double  boiler,  add  the  sugar,  milk,  and  salt, 
and  cook  20  to  30  minutes  with  occasional  stirring  until  fairly 
thick.     Add  the  vanilla  and  butter,  beat  well  and  serve  hot  or  cold  over 
ice  cream,  cottage  pudding  or  dry  cake. 


Eard  Sauce 

1/2  pordid  (1  cup)  iDutter  l/s  teaspoon  salt 

3/4  pound  (3  cups)  confectioners  sugar,  1/2  teaspoon  vanilla 

(free  of  lumps)  Ifutmeg  or  lemon  rind 

Cream  the  "butter  and  add  the  si:igar  gradually,  beating  to  maJ^e  the 
sauce  very  light.    Add  the  salt  and  vanilla  and  a  little  nutmeg  or  lemon 
rind  if  desired.    Pile  lightly  in  a  serving  dish  and  chill. 

Cream  is  sometimes  added  to  increase  the  quantity  and  add  to  the 
richness  of  the  sauce. 

Gustard  Sauce 

5  pints  milk  Salt 

3/3  pound  (3/4  cup)  sugar  Flavoring 

5  to  6  eggs 

Heat  the  milk  and  sugar  in  a  double  boiler.     Beat  the  eggs  slightly 
and  stir  in  some  of  the  hot  milk.    Pour  back  into  the  double  boiler,  keep 
the  wr.ter  at  sirrimcring  temperp„ture  and  stir  the  custard  constantly  until 
it  coats  the  spoon.     Remove  at  once  from  the  fire  and  set  the  pan  in  cold 
water.    T/hen  cool  add  the  salt  and  flavoring.     Strain  and  chill.     Serve  over 
c.ake  or  puddings  or  cooked  fruits. 

French  Dressing 

3  cups  oil  2  teaspoons  salt  or  to  taste 

1  to  1-1 /2  cups  vinegar  depending  2  teaspoons  su,gar 

upon  the  acidity  Papri^^a  to  color- 

Beat  the  ingredients  with  a  Dover  egg  beater  until  well  blended,  or 
place  in  a  wide-mouthed  bottle,  cork  tightly  and  shate  well  before  serving. 

Variations ;    Any  of  the  following  seasonings  may  be  added,  alone  or  in 
combination,  just  before  serving: 

To  1  cup  of  the  dressing  - 

1/2  cup  crumbled  Roquefort  cheese 
1/4  cup  minced  green  pepper 
1/2  cup  fiiiely  chopped  stuffed  olives 
1/4  cup  chopped  pimiento 

1  teaspoon  celery  seed 

2  teaspoons  onion  juice 


In  place  of  vinegar,  any  of  the  follov/ing  may  be  used: 
Orange  juice 
Lemon  juice 
G-rapefruit  juice 
Tarragon  vinegar 

Spiced  vinegar  from  pickles  or  fruits 


Cooked  Dressing 


2  teaspoons  salt 
1/4  teaspoon  mustard 
l/s  teaspoon  white  pepper 
1/4  teaspoon  paprika 
6  tablespoons  flour 


1/8  pound  (1/4  cup)  sugar 

1  pint  milk 

2  eggs.  . 

3/4  cup  vinegar 

1/8  pound  (1/4  cUp)  butter 


Sift  tile  dry  ingredients  together,  add  the  cold  milk,  stir  until 
Y^ell  blended,  then  stir  and  cook  in  a  double  boiler  until  thickened. 
Cover  and  cook  ten  minutes.     Beat  the  eggs  until  very  light,  add  some  of 
the  hot  mixture  to  the  egg  gradually.     Then  combine  and  cook  the  whole 
mixture  a  few  minutes  longer.    Add  the  vinegar  slowly,  stir  and  continue 
to  cook  until  fairly  thick,  then  beat  in  the  butter. 


Mayonnaise  Dressing 

3/4  cup  vinegar  or  lemon  juice 
1  tablespoon  sugar 
1  tablespoon  salt 

. .    '     5"  to  6  cups  of  oil 


Paprika 

!Few  drops  Tabasco  sauce 
6  egg  yolks 


To  1/2  cup  of  the  vinegar,  lemon  juice  or  combination  of  the  two  add  the 
seasonings.    Add  to  the  egg  yolks  and  beat  slightly.     Then  begin  adding 
oil  a  little  at  a  time,  beating  thoroughly  each  time.    When  enough  oil  has 
been  added  to  make  the  mixture  thick,  add  the  remaining  acid,  and  more 
seasoning  if  needed,  and  gradually  beat  in  the  rest  of  the  oil. 

Variations ; 

(1)  To  a  cup  of  mayonnaise  dressing  add  1/2  cup  thick  Chili  sauce 
or  catsup 

(2)  To  a  cup  of  mayonnaise  add  2  tablespoons  finely  chopped  green 
pepper,  2  tablespoons  finely  chop"oed  red  pepper,  l/4  cup  Chili 
sauce 

(3)  To  a  cup  of  mayonnaise  add  1  tablespoon  minced  green  pepper, 
1/2  cup  finely  cut  celery,  1/2  cup  finely  cut  pickle,  2  table- 
spoons minced  onion. 
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BEVEHAGES 


Coffee 


S/8  po"ur.d  (2  cups)  finely  ground 

coffee 
Eew  grains  salt 
2  cups  cold  water 


1  tablespoon  beaten  egg 
(yolk  and  white) 


egg  shell 


3-1/2  quarts  hot  water 


Mix  the  coffee,  salt,  2  cups  of  cold  water,  the  egg  and  the  shell* 
Put  the  mixture  in  a  cheesecloth  bag  large  enough  to  let  the  cofft^e  swoll 
and  allow  free  circulation  of  the  water  through  it.     Tie  the  bag  tightly 
and  leave  a  string  long  enough  to  lift  it  out  of  the  container.  Put 
the  bag  in  the  hot  water  and  bring  to  the  boiling  point.    Let  stand  20 
minutes  over  low  heat  without  boiling. 


Tea 


I-I/2  Q-onces  (3/8  cup)  tea 


4-I/2  q_uarts  freshly  boiling 
water 


Put  the  tea  in  a  hot  container  and  add  the  boiling  water,  cover  and  let 
steep  2  to  3  minutes.     Do  not  let  the  v.-ater  boil  di>-ring  steeping.  Drain 
from  the  tea  leaves  and  serve  at  once.     Dilute  v;ith  hot  water  if  desired. 

Serve  v/ith  sugar  and  cream  or  milk  or  with  thinly  sliced  lemon  or 
orange,  mint  leaves,  spices,  or  candied  ginger. 


Co  CO  a 


3-1 /2  ounces  (l-l/S  cups)  cocoa 
2-1 1 2  cups  hot  water 
6  quarts  milk 


Sugar 

Salt 

Vanilla 


Ivlix  the  cocoa  and  water,  stir  and  boil  for  about  3  minutes.    Add  the 
milk  with  sugar  and  salt  to  taste.     Beat  and  cook  over  water  until  hot. 
Just  before  serving  add  a  little  vanilla  and  top  each  cup  with  whip'oed 
cream  or  marshjnallow. 


Fruit  Punch 


2 
3 
3 
1 
2 


pounds  (4  cups)  sugar 
cups  v;ater 
dozen  lemons 
dozen  oranges 

quarts  bottled  strawberry  juice 
or  2  quarts  crushed  fresh  fruit 


2  TTo.  2  cans  crushed  pineopple 
2  quarts  freshly  made  strong 
tea 

1/2  teaspoon  salt 
1  quart  gingerale  or  carbonated 
water 


Boil  the  sugar  and  water  together  to  make  a  heavy  sirup,  and  cool. 
Scrub  the  oranges  and  lemons  and  squeeze  out  thejuice.     Then,  if  desired, 
barely  cover  the  fruit  skins  with  v^ater,  let  stand  for  an  hour  or  more, 
pour  off  the  water  and  add  to  the  fruit  juice  and  syrup.    Mix  all  in- 
gredients.    Just  before  serving  add  chopped  ice,   the  gingerale  or  carbonated 
water.     If  the  punch  is  too  strong,  dilute  with  ice  water. 


/ 


